Heavy metals are among the largest contaminants of food products. Once metals are present in vegetables, their concentrations are rarely modified by industrial processing techniques, although in some cases washing may decrease the metal content. In this study, levels of heavy metals in tinned, sachets, tomato pastes and fresh tomatoes sold in markets in Umuahia, Nigeria were evaluated by Atomic Absorption Spectrophotometry. The result obtained for tinned tomatoes were: iron, 0.03 -2.78 μg/g; lead, 0.01-0.18 μg/g; chromium, 0.03-0.05 μg/g; copper, 0.01-0.04 μg/g; nickel, 0.03-0.1 μg/g; zinc, 0.06 0.11 μg/g; calcium, 0.04 -0.8 μg/g and cadmium, 0.00-0.01 μg/g. The mean values for sachet tomatoes were: iron, 0.38-0.84 µg/g; lead, 0.03-0.18 µg/g; chromium, 0.03-0.04 µg/g; copper, 0.02-0.04 µg/g; nickel, 0.03-0.08 µg/g; zinc, 0.049-0.14 µg/g; calcium, 0.4-1.02 µg/g, while cadmium was not detected. The mean concentration values in fresh tomatoes sold in markets and farm land were: iron, 0.025-0.075 µg/g; lead ranges between 0.03-0.19 µg/g; chromium, 0.00-0.27 µg/g; copper, 0.002-0.10 µg/g; nickel, 0.00-0.15 µg/g; zinc, 0.05-013 µg/g; calcium, 0.24-0.74 µg/g; while cadmium was not detected in all fresh and farm land samples. These values indicate that levels of investigated metals in the analyzed tomatoes were below the permissible levels of metals recommended as dietary intake in tomato.
Introduction
The metal contamination in food has raised public and scientific interest due to their dangerous effects on human health. This has led researchers all over the world to study the pollution with heavy metals in air, water, and foods to avoid their harmful effects and to determine their permissibility for human consumption [1] . Tomato is one of the most widely cultivated crops in the world. Tomatoes contribute to a healthy, well-balanced diet. They are rich in minerals, vitamins, essential amino acids, sugars and dietary fibres. Tomato contains much vitamin B and C, iron and phosphorus. Tomato fruits are consumed fresh in salads or cooked in sauces, soup and meat or fish dishes. They can be processed into purées, juices and ketchup. Canned and dried tomatoes are economically important processed products [2] . Tomato sauce and similar products are widely used for coloring and taste enhancement of various food products. Apart from their taste properties they also have a high nutritive value due to the content of easily retainable sugars, vitamin C, carotenoids and mineral salts [3] , in traditional way for preparing tomato paste, the tomatoes are washed and chopped. After a while they squeeze the tomatoes to drain water. Then pour it in a strainer to separate the juice from the pulp. Then the filtered water is boiled until thick and kept in ceramic or glass container (Parisa and Fatemehsadat 2014). Tomato Paste is prepared from sound, ripe red tomatoes [4] . Combining data on metal levels with information on food consumption allows for the estimation of metal intakes from a food group in population groups [5] . The dietary intake of each element was calculated by multiplying the concentration of the element in tomatoes by the mean consumption for this food group established in the most recent Spanish diet survey [6] . Some studies highlight the fact that vegetables are an important route of metal transfer from the soil to the human consumer [7] . Other factors such as climate, agricultural practices (for example the addition of fertilizers and metalbased pesticides), transportation, harvesting processes, and storage and commercialization conditions could explain differences in the concentrations of trace and heavy elements in vegetables [8].
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The present study evaluated and compared the level of heavy metals in processed tinned and sachet tomatoes and fresh tomatoes popularly sold in markets in Umuahia, Nigeria.
Materials and Method

Sampling
A total of thirteen different brands of tinned tomatoes and four of the brands that are packaged in sachets were randomly purchased from three popular markets (Orie-ugba, Ugbani and Eke-nta) in Umuahia, South Eastern, Nigeria. Fresh tomatoes were also procured from four different markets in Umuahia (Orie-ugba, Ugbani, Ahia-gate and Eke-nta) and a farm in Umudike. The farm samples served as control. Fresh tomatoes were cleansed with soap and rinsed thoroughly, sliced and oven dried at 105°C for 24 hours prior digestion.
Sample digestion and heavy metal analysis
1g of oven-dried, ground sample of each type of brand was weighed into a 50 cm 3 beaker. This was followed by the addition of 10 cm 3 Key: A1, A2, A3, A4 were codes for a sachet tomato paste that have tinned paste. AB means Absent. 
Results and Discussion
Conclusion
From This study, it is seen that maximum limit set by legislation is not exceeded either in the case of tinned, sachet tomato pastes and fresh tomatoes. Tomatoes are a good source of essential elements in the diet, mainly iron and zinc. A daily tomato consumption pattern contributes to the recommended dietary intakes of trace elements. Tomato consumption does not significantly affect the intake of heavy metals. Fresh tomatoes from the farm should be on the preferred scale and therefore all the populace is advised to go back to the era of backyard farming to sustain food security. To reduce the pollutant in fresh tomatoes there should be improvement in our transportation system and handling of farm produce to reduce the introduction of heavy metals. Industries should employ the use sachet packaging for processing tomato paste instead of using tins.
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